Aok

BR 1

VALLE DF
«

A
Arboteda

B RISA

VINTAGE 2016 ANALISIS
Alcohol: 13,5%
ORIGIN pH: 3,47
Apellation: Aconcagua Valley Total acidity: 6,0 g/L tartaric acid
Vineyard: Las Vertientes Residual Sugar: 1,99 g/ L

Location: Hijuelas
Climate: Mediterranean. Blessed by the WINEMAKING

cool breezes that blow into the valley Grapes were fermented in stainless steel
from the cold Pacific Ocean, this tanks between 12 and 30 days with
vineyard is coolest area of the Aconcagua temperatures varying from 24°C to
Valley, where Bordeaux varieties can 26°C.

achieve their ideal ripeness.
AGEING

50% of the wine was aged for 22
months in foudres, while the remaining
50% was aged for 22 months in French
oak barrels, 30% used and 20% new.

Cellaring potential: more than 15

COMPOSITION
37% Petit Verdot
33% Cabernet Franc
30% Malbec

years, depending on the ageing condi-
tions.

VINTAGE NOTES

The 2015-2016 season began with a dry winter. Rainfall arrived only by mid-July;
however, rainfall recorded during the season was 9% higher than average records. Due
to the rains registered by the end of the winter and beginning of spring, plus low spring
temperatures, bud break and flowering were delayed by 8 to 10 days. Nevertheless,
temperatures during the summer months of January and February were higher than

average records, delivering optimal temperature conditions for perfect ripeness.

WINEMAKER'S NOTES

Beautiful, deep, bright violet red color with ruby hues. Very aromatic and fresh.
Reminds of raspberries, cherries and pomegranates accompanied by violet notes. It
unwinds elegantly revealing soft spicy notes such as white pepper, strawberries,
blueberries, bitter chocolate and a soft truffle note that stands out. A wine with silky

tannins, great persistence, finesse and degance‘

SERVING SUGGESTION: 17°C.
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